Caramel Snappers 
Shared by Several, from “Better Homes & Gardens New Cook- | 

_| book.” 

| 90 pecan halves (about 11, cu 


1% ofa 4-ounce Package (about 30) vanilla Caramels 
1 tablespoon margarine or butter 


cans in groups of 3, flat side 


‘Ina heavy Saucepan, combine caramels and Margarine, cook 
and stir over low heat until melted and Smooth. Remove from heat 


and drop 1 teaspoon Caramel onto ach group of Pecans. Let stand 
until firm (about 20 minutes). 


heat chocolate and Shortening on low | 
heat, Stirring Constantly, until melted and Smooth. 
ith 


eat. With a Narrow Spatula, spread a Small amount of chocolate . 
Over the top of each caramel Piece. Let Stand until fir 

from the baking sheet. Store tightly Covered (be 
| WAX Paper). Makes 30. 


